This study investigated the quality of noodles containing different amounts of Ligularia fischeri powder (LFP). Noodles were prepared at ratios of 0, 1, 3, 5, and 7% LFP based on flour weight. Cooking quality, mechanical texture properties, and viscosity were measured, and a sensory evaluation was performed with the prepared noodles. Gelatinization points of the composite LFP-wheat flours increased. As measured via amylography, viscosity at 95 o C, viscosity at 95 o C after 15 minutes, and maximum viscosity values of samples decreased, as the LFP content increased. As increasing amounts of LFP were added, the L, a, and b values decreased while color values, weight, and volume of cooked noodles increased, as did the turbidity of the soup. With regard to textural characteristics, LFP additive increased hardness, cohesiveness, and springiness, while decreasing adhesiveness. Sensory evaluation showed that high quality cooked noodles could be produced by inclusion of 3% LFP.
II. 재료 및 방법 Samples are same as in Table 1 .
아밀로그라프에 의한 점도 측정

2)
Mean±S.D. Samples are same as in Table 1 .
L value degree of lightness: white +100 ↔ 0 black. a value degree of redness: red +60 ↔ -60 green. b value degree of yellowness: yellow +60 ↔ -60 blue. Samples are same as in Table 1 . Samples are same as in Table 1 . Samples are same as in Table 1 .
2)
Mean±SD a~d
Values with different superscripts were significantly different by Duncan's multiple range test (p<0.05) *The highest: 7, the lowest: 1
